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MONOAIOOZz POZE

Karnyopia: Oivog PoZ¢é =npdg
Kararagn: MNMoikiINakog
Mook ouvBeon: 80% Ayiwpyitiko, 20% AcUpTIKO

AptreAwveg: Opeivi) ApyoAida o€ uyoueTpo 800-900p.

ZTpeppaTikn arédoon: 900-950 kg/oTpéuua

HAIkieg uTWwyV (péoOg 6p0G): 25 £Tn.

Owotroinon: Mpwiyog TpUyog, TTPOJUPWTIKY KPUOEKXUAION 3 wpwV Kal S1axwPIoUOG TOU XUROU XWwpig
mieon. AAKOOAIKA CUpwaon oTn aTaBepd XapnAr Bepuokpacia Twv 14-16°C. Qpiyavon pe Qiveg
OIVOAGOTTEG VIO TPEIG PIVEG OE AVOLEIEWTEG SEEAPEVES.

AAKooAIk6g TiTAog: 12.5 %

AvdyovTta odkyapa: 2gr/L

OAIkl O¢uTnTa: 5,30r/L

pH: 3.40

OpyavoAnmrikd yopoaktnpioTikd: EAKUCTIKO atrald TpIavTa@UAAL Xpwpa. EKAETITIONEVA apwpaTa
KEPOOTI0U, BUaaIVou, podioU pe SIOKPITIKEG OTPOYYUAEG TAVIVEG ATTO TO AYIWPYITIKO Kal IBIAITEPOU
XOPOKTAPO 0EUTNTA aTTd TO ACUPTIKO, TOU XaPIi(OUV YEUATN Kal TTAPATETAPEVN ETTIYEUCT.

Juvodeuel: AgUKA KpedTa, Aadepd, CUPAPIKA Kal QPETKEG OOAATEG.

MONOLITHOS ROSE

Category: Rose dry wine
Classification: Varietal
Grape varieties: 80% Agiorgitiko, 20% Assyrtiko

Vineyard: Mountainous Argolis in an altitude of 800-900m.

Yields: 9.000kg/ha

Age of vines (average): 25 years

Vinification/maturation: Early harvest, pre-fermentation cool maceration for 3 hours. It follows
separation of the juice without pressure. Alcoholic fermentation at low temperature (14-16°C). It matures
with fine lees for three months in stainless tanks.

Alcohol in volume: 12,5%

Reducing sugar: 2g/l

Total acidity: 5,39/l

pH: 3,40

Tasting notes: Wine with attractive and extraordinary pale rose colour with elegant aromas of cherry,
sour cherry and pomegranate. Distinctive round tannins from Agiorgitiko and particular acidity from
Assyrtiko that give us a prolonged aftertaste.

Pair it with: White meat, pastas and fresh salads.



